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Editorials 


“HARVEST = —It’s doubtful that more than a hand- 
OF SHAME” ful of canners or freezers could be 

| found who did not sit through this 
hour long CBS televised documentary, Friday evening, 
November 25. Even before it was announced that 
something more than 90 percent of the film taken had 
been cut in preparing the final version, it was appar- 


ent that the feature would be slanted. 


Even so, it seemed to us that the Canning Industry 
fared rather well in that the only specific reference to 
the industry called attention to the fact that “some of 
ihe larger canners do pay fair wages and provide ade- 
quate housing.” Had that passing remark and the 
;ccompanying shot, showing comparative housing pal- 
ices, been expanded on somewhat, the CBS feature 


night have approached the level of a documentary. 


It is hardly necessary here to point out that the 
reat majority of viewers, unlike those of us in the 
susiness, were unable, nor indeed inclined to read be- 
ween the lines. To say that a news media has the ob- 
igation to fill in between those lines in this heyday 
1 “Freedom of the Press” (without obligation), would 
e trite indeed. And yet we have the feeling that one 


lay the public will wake up to that fact that there can 
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be no freedom (of the press or otherwise) without ob- 
ligation—just as it is beginning to realize that the ad- 


vertiser has an obligation to truth. 


It is probably more unnecessary to remind this audi- 
ence that the net result of this broadcast will be a 
quickening of the pace to introduce red tape legisla- 
tion and regulation regarding both domestic and for- 
eign migrants. Happily, the pace in the research and 
development of field machinery to replace these peo- 
ple will be quickened also. Indeed, many of the shots 
of these people, shown in the so-called documentary ; 
picking beans and corn are already passe, and those in 
the cherry and tomato orchards and fields give every 


evidence of becoming passe in the near future. 


INTERNATIONAL 
TRADE FAIR 


—“Bill” Schall, director of In- 
ternational Trade Fairs, is en- 
thused about the prospect for 
foreign business—and this medium of acquainting 
Europeans with their goodness—and rightly so. In 
our report of the Ohio Meeting we sketch briefly how 
interested canners and freezers may participate. Ina 


later issue we will provide a full report. 
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OHIO MEETING 


Von Jones Named 


Ohio President 


Von Jones, a typical example of the 
young and aggressive executive, whose 
influence has been brought to bear in 
Ohio canning circles these past sev- 
eral years, was named 31st President of 
the Ohio Canners & Food Processors 
Association at the 53rd Annual Con- 
vention of the group at Columbus, No- 
vember 28 and 29. Von is vice presi- 
dent of the Greenville Canning Com- 
pany, Greenville. He succeeds R. A. 
“Dick” Rice of the Gypsum Canning 
Company, Port Clinton, who inciden- 
tally, turned in an excellent perform- 
ance at the rostrum. 

Moving into the Vice Presidency was 
the equally bright and_ bushy-tailed 
Leroy Wenger of the Lake Erie Can- 
ning Company, Sandusky. E. H. Myers 
of the H. J. Heinz Company, Fremont, 
was elected 2nd Vice President. Dr. 
Wilbur A. Gould of Ohio State Uni- 
versity continues as Secretary-Treas- 
urer. 

Directors elected for a two year term 
were: R. A. Rice, Gypsum Canning 
Company, Port Clinton; A. L. Brown, 
Stokely-Van Camp, Inc., Curtice; Wil- 
liam Gast, Beckman & Gast Company, 
St. Henry; and David G. Orr, Winorr 
Canning Company, Circleville. 

Hold-over Directors included: Wil- 
fred Hart, Wood County Canning 
Company, Inc., North Baltimore; 
Clarence Opperman, Jr., Opperman 
Fruit Products Company, Birmingham; 
Charles H. Stemley, Stemley Canning 
Company, New Weston; and T. A. 
Vanderhorst, Vanderhorst Cannery, St. 
Marys. 


NJVGA CHAMP 

First order of business was the pres- 
entation of a Certificate of Merit and 
a $100 scholarship in food processing 
at Ohio State to the State’s N.J.V.G.A. 
Champion, Leon Meyers of Lindsey. 
Young Leon contracted 114 acres of 
tomatoes with Libby, obtaining the 
phenomenal yield of 38.47 tons per 
acre. His tomatoes were 72 percent 
No .I’s and 25 percent No. 2’s. In ad- 
dition to the scholarship, the Asso- 
ciation will pay his expenses to the Na- 
tional N.J.V.G.A. Convention. 

Featured speakers on the program 
included NCA President Milan Smith; 


new Dean of Agriculture at OSU and 
Director of the Ohio Agricultural Ex- 
periment Station, Ray M. Kottman; 
Wilbert Schaal, International Trade 
Fair Director, USDA; and Charles M. 
Dooley, Manager Consumer Research 
Services, Owens-Illinois Glass Com- 
pany. 

Mr. Smith showed interesting movies 
taken during his 30 day tour of the 
Russian canning industry this past 
summer. He told his Ohio canner au- 
dience that Ohio produces fully two- 
thirds as much canned food as the en- 
tire Soviet Union. He warned, how- 
ever that the Russian industry is capa- 
ble of rapid expansion under the to- 
talitarian form of government. 

Dean Kottman urged his audience 
to help combat the prevailing impres- 
sion that agriculture is a dying indus- 
try. The first and foremost challenge, 
he said, is redefining the term agricul- 
ture so that it will be known for what 
it really is—‘agri-industry” or “agri- 
business.” Grouping the various seg- 
ments of industry that are essentially 
agricultural, the new image, he said, 
involved not 10 percent but 35 percent 
of the population. Dean Kottman then 
launched into a lengthy appeal for 
greater support of agriculture in Ohio 
with emphasis on the programs at the 
State University. 


INTERNATIONAL TRADE FAIRS 


Mr. Schall, better known in the Can- 
ning Industry at “Bill” Schall, former 
editor of “Food Packer” described the 
advantages of exhibiting at interna- 
tional food fairs. Principal function 
of course, is to help American agri- 
culture sell more of its products in 
foreign markets. A total of about 70 
such exhibits have been sponsored 
throughout the world by USDA since 
1955. Mr. Schall stressed the fact that 
Europeans are eager to obtain Ameri- 
can processed foods and proved his 
point with a short movie showing eager 
crowds clamoring to buy at the recent 
London and Munich exhibits. The 
combined paid attendance at these two 
exhibits was more than 700,000. They 
liked what they saw and tasted. Sam- 
ples were prepared, served and given 
away generously. 


R. A. RICE 


HOW TO PARTICIPATE — Mr. 
Schall advised processors who are gen- 
uinely interested in the foreign market 
and want to send samples to Paris or 
Hamburg next year, to write the Groc- 
ery Manufacturers of America (GMA) 
in New York or the International 
Trade Fairs Branch, USDA, Foreign 
Agricultural Service. GMA arranges 
for shipment to specified assembly 
warehouses in New York. The govern- 
ment picks up the merchandise at that 
point, ships it to the European desti- 
nations and sees that it is properly 
displayed. 

FEELING THE CONSUMER NEED 

Mr. Dooley told of a program of sub- 
stantial effort at O-I not only in dis- 
covering her preference for containers, 
but for her preference for the various 
forms of foods contained therein. 
This, he said, is done through obtain- 
ing consumer reaction at the retail 
level. The consumer panel is part of 
the Homemaker Guild of America pro- 
gram and consists of some 4500 women 
representing the consumer at various 
levels of the economy. 

The research specialist stressed the 
importance of keeping abreast of new 
product trends and emphasized the 
folly of attempting to introduce a new 
product without first testing probable 
consumer acceptance. He recounted a 
number of trends and influences favor- 
able to the introduction of specific new 
products and packages. 

COMMITTEE REPORTS 

The soul of any Ohio State Meeting 
rests in the committee reports. Ohio is 
and has always been a “do-it-yourself” 
Association. In that way they are able 
to provide association services second 
to none on an unbelievably low bud- 
get. Some 16 detailed committee re- 
ports were presented at this meeting to 
give evidence of the effectiveness of 
this system. 
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OTHER MEETINGS 


INDIANA CANNERS TO 
STUDY SAFETY AND 
LEGISLATION 


Kenneth W. Lucas, president of the 
Indiana Packing Company, Royal 
Center, was elected President of the 
Indiana Canners Association at its 
52nd Annual Meeting held at French 
Lick, November 16 to 18. 

This year’s meeting struck a_ nice 
balance between a working and _ pro- 
ductive meeting as well as a social and 
pleasurable occasion. Attendance was 
well in excess of last year’s convention. 
Some 80 percent of the member com- 
panies were representatived at the 
Business Meeting, when it was decided 
that the Association _would sponsor 
legislation curbing the indiscriminate 
use of high volatile forms of 2-4-D. 
As a result of the records of other 
states which conduct safety programs, 
where it was definitely shown that im- 
portant savings dollar-wise are made 
due to the reduction in lost time ac- 
cidents, the Board of Directors will 
take under advisement a recommenda- 
tion of the membership, for the forma- 
dion of a safety program for the Indi- 
ana canning industry. . 

The Legislative Committee of the 
\ssociation will take active interest in 
the forthcoming meetings of the Legis- 
lative Advisory Commission and Sub- 
Committees, especially in such meas- 
ures dealing with taxation, agriculture, 
inigrant workers, and minimum wage. 

Other Officers—In addition to Mr. 
Lucas, Andrew Cutlik of Libby, Me- 
Neill & Libby, Kokomo, was elected 
Vice President; A. E. Coddington, Jr., 
Coddington Packing Corporation, Mt. 
Comfort, was reelected ‘Treasurer; and 
Warren R. Spangle was continued as 
"xecutive Secretary. 

New Directors elected are: James 

‘cil, Cecil Foods, Inc., Milford; War- 

n Fergus, Blackford County Canning 

ompany, Hartford City; and George 

lenry, California Packing Corpora- 
‘on, Frankfort. 


McPHILLIPS HEADS 
GEORGIA CANNERS 


Warren W. McPhillips, executive 
ice president of the King Pharr Can- 
‘ing Operations, Cullman, Alabama, 
was elected president of the Georgia 
‘“anners Association succeeding C. 
Xouss May, manager of the National 
Biscuit Company's Special Products 
Division, Woodbury, Georgia, at the 
\nnual Meeting at the General Ogle- 
thorpe Hotel, Savannah, November 
14-17, 
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Other officers elected include Ernest 
Bloodworth, Cherokee Products Com- 
pany, Haddock, Georgia, Ist Vice 
President; and Victor Russell, Monti- 
cello Canning Company, Crossville, 
Tennessee, 2nd Vice President. Bar- 
ton Stephens of Griffin, Georgia, was 
reelected Secretary-Treasurer of the 
Association. 

The Georgia Canners Association is 
composed of canners and suppliers in 
Georgia, Alabama, Mississippi, South 
Carolina, and Tennessee. About 150 
canners and their wives attended the 
four-day meeting. 


National Kraut and Frankfurter 
Week—The National Kraut Packers 
Association has issued samples of a 
new, full color poster for National 
Kraut and Frankfurter Week January 
26 to February 4, 1961. Swift & Com- 
pany plans to use some 18,000 of 
these 12 x 19 inch NKPA posters in 
merchandising the event. Association 
members are invited to work with 
local meat packers to encourage great- 
est possible use of the posters. -The 
1961 promotion is the 14th consecu- 
tive National Kraut and Frankfurter 
Week. 


Hamachek 
8-inch Boot 
Pea Conveyor 


ANSWER: 


due to faster mechanical 


QUESTION: 
What's 


labor costs and improved quality 
handling of peas. When it is not 


necessary to separately collect the product from each viner 
or pair of viners, Hamachek -can furnish viner station con- 
veyor systems to convey, clean, and collect all peas and 
beans at a central point without manual handling. 


Hamachek-engineered chaff and threshed vine conveyors 
will also reduce labor by eliminating practically all station 


clean-up. 


Established 1880 


PEA AND BEAN HULLING SPECIALISTS 


WRITE TODAY 
for detailed 
information 


and prices. 


Kewaunee, Wisconsin 
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NFBA CONVENTION 


Brokers Convention Program 


The Program for the National Food 
Brokers Association’s 57th Annual 
Convention and National Food Sales 
Conference, to be held in Chicago, 
December 10 to 14, will actually open 
with an afternoon session at 3 o'clock 
on Friday, December 9, when a spe- 
cial meeting on institutional and in- 
dustrial sales will be held for all 
NFBA members. The meeting has 
been planned by the NFBA_ Institu- 
tional and Industrial Sales Committee, 
chairmaned by Firman Diebel. Fea- 
tured will be outstanding manufac- 
turers and customers in these fields, 
who will outline how the food broker 
can better serve them. 

Floor discussions by food brokers 
will be had and the meeting will ex- 
plore the present position of food 
brokers in these areas, and set the 
sights for new horizons in these two 
growing markets. The meeting will be 
of particular interest to members who 
are engaged in, and those planning to 
enter these fields. The convention 
proper will open on Saturday morn- 
ing. 


BUSINESS SESSION 


SATURDAY, DECEMBER 10, 
9:30 A. M. 

Grand Ballroom, Palmer House 

MORNING SESSION — Presiding: 
George C, Cook, NFBA First Vice 
Chairman 

NEW HORIZONS IN 
SERVICE—Annual 


NFBA 
Report of Na- 


tional Chairman H. G. Alexander, Jr. 
THE FOOD BROKER AND THE 
R-P ACT—The tood brokers’ respon- 


HENRY BISON 
General Counsel, NARGUS 


sibility for compliance. Are food 
brokers vulnerable? A direct challenge 
outlining the food brokers’ position 
under this major law affecting the food 
industry—Address by Earl W. Kintner, 
Chairman, Federal Trade Commission. 

THE RETAILER AND THE R-P 
ACT—How the Brokerage Section af- 
fects the retailers of the nation—how 
do retailers feel about this part of 
the R-P Act? The dangers that lie 
ahead—Address by Henry Bison, Gen- 
eral Counsel, National Association of 
Retail Grocers. 

NEW HORIZONS IN FOOD 
BROKER OPERATIONS — Annual 
Report of Watson Rogers, President 
of NFBA, with a first-hand report 
from three of the men who partici- 
pated in some of this year’s important 
programs for food brokers: 

The Real Meaning to Food Brokers 
of the Advertising Study by Alan 
Randall, Ketchum, MacLeod & Grove, 
Inc. 

The Big Study for Food Brokers: 1) 
Sales and Merchandising Operations 
by Frank Johnson, University of Dela- 
ware. 

The Big Study For Food Brokers: 
2) Accounting and Office Procedures 
by Joseph LeMoine, Georgetown Uni- 
versity. 

FOOD BROKERS WANT TO 
KNOW—Open audience participation 
—with food brokers asking questions 
of the morning’s speakers. 


AFTERNOON SESSION 
2:00 P. M. 

AFTERNOON SESSION — Presid- 
ing: H. G, Alexander, Jr., NFBA Na- 
tional Chairnran 

CBS PRESENTS THE NEWS— 
Highlights of the day’s news, presented 
by Commentator Grant Williams of 
CBS Radio and the Housewives’ Pro- 
tective League. 

ELECTION OF OFFICERS 

THE MIRACLE OF COMPETI- 
TION—The necessity of preserving 
competition. The miracle wrought by 
the food industry in the American sys- 
tem. Is there a threat to this competi- 
tive system?—Address by Clarence 
Adamy, Executive Vice President, Na- 
Association of Food Chains. 

U.S. AND SOVIET METHODS— 
Comparison of U. S. and Soviet food 
processing and merchandising meth- 
ods. What is the trend in Russia? 
How does our food industry compare? 
Of special importance to food brokers, 
based on an official survey trip just 


EARL W. KINTNER 
Chairman, Federal Trade Commission 


completed—Address 
Smith, President, 
Association. 

WHAT TO DO PANEL—What 
every food broker must do to insure 
his future success—Answers to ques- 
tions submitted by food brokers to a 
panel of seven leading grocery manu- 
facturers. Moderating the Panel: 
John Trent, CBS Radio and_ the 
Housewives’ Protective League. The 
following seven manufacturers will 
participate in the question-and-answer 
panel. They will pull no punches in 
answering questions on all phases of 
food broker operations: 
Baker, Vice President, Ralston Purina 
Company; E. F. Fitzmaurice, General 
Manager, Perkins-S.O.S. Division, Gen- 
eral Foods; John Fox, President, Min- 
ute Maid Corporation; John Shafer, 
Vice President, Dole Corporation; J. 
B. Shortlidge, Vice President, Ameri- 
can Home Foods; Ambrose E. Stevens, 
Executive Vice Jresident, Ocean Spray 
Cranberries, Inc. and Henry R. War- 
ren, Jr., Vice President, Stokely-Van 
Camp, Inc. 


by Milan D. 
National Canners 


CLARENCE ADAMY 
Executive Vice President, National 
Association of Food Chains 
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WEST GERMANY 


HAND SUGAR 
REFRACTOMETER 


A small, compact, handy instrument of great accuracy. 


Two models available; one with measuring range of 0—50Q%, the other 
of 0— 85% dry substance (two scales: 0—50% and 50—85%). 
Measurements can be carried out by transmitted or reflected light. 
Built-in thermometer 10 — 40° C. 


Illuminating prism easily detached for cleaning. 


Free detailed literature sent on request 


COMPLETE 


485 FIFTH AVENUE, NEW YORK 17, N.Y. 


Combine Peas and Lima Beans PROFITABLY... 


with the Scott Improved Pea and Bean Combine 


lhreshes tender peas and limas thoroughly, 
cleanly with only one operator. The high capacity 
and drastic labor reduction enables this Combine . 
to pay for itself in a short time from the reduc- \ inl 
tion of labor alone. The same acreage can be 
handled faster with less equipment. This new [iia 
Combine does not cost — it pays! i 


The new Scott Hydraulic, Bulk 
Handling Dump Hopper com- 
pletes the dumping cycle in less. 
than 2 minutes. The large capac- 
ity (1400 to 1800 Ibs. peas) elim- 
inates the need for trucks entering 
the field in most cases. . 


Larger hoppers are available for 
sweet corn and other products. 


THE 


COMPANY 1224 KINNEAR ROAD, COLUMBUS 8, OHIO 
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Hardin Apple Juice is a new prod- 
uct which has been introduced by 
Hardin Fruit Co., division of Alton 
Vinegar Co., Alton, Ill. This new item 
which is distributed in the middle 
west by chain stores, brokers and dis- 
tributors was put on the market to 
satisfy an increasing demand for an 
apple drink during the entire year, 
according to company officials. The 
company also produces Hardin cider. 
Quart bottles are supplied by Owens- 
Illinois Glass Company, O.; closures 
by Hazel-Atlas Glass Division, Con- 
tinental Can Co.; and labels by Koelle 
Mueller Label Co., St. Louis. 


he FLAVORED 


APPLE 


Redesigned jar adopted by Mrs. 
Dixon’s Products Company, New York 
City, for its line of jams and _ jellies 
has a built-up shoulder which protects 
against cap-to-cap contact on the line 
and the smooth label area permits 
easier labeling. This 614 ounce pre- 
serve jar has the same finish as Mrs. 
Dixon’s 914 ounce jar so that the same 
cap can be used for both. Glass jar 
by Armstrong Cork Company, metal 
cap by White Cap Company and label 
by Muirson Label Company, New 
York City 


12 


GLASS 
PACKAGE 
DESIGN 


A new attractive decanter has been 
adopted by the Crosse & Blackwell 
Company, Baltimore, Md., for the 
packaging of its tomato juice. The 
new container has blown diamond dec- 
orations at the heel and the shoulder 
with stippling at the neck. A recessed 
area provides excellent for 
wrap-around label. Horizonal ribbing 
at the top and bottom of the label 
affords a good gripping feature. New 
package is being introduced with a 
bottle hanger which states “High in 
Vitamins-Low in Calories. The in- 
troduction of this product is another 
step by Crosse & Blackwell to provide 
the consumers with better foods for 
their money. Decanters are supplied 
by Owens-Illinois Glass Company; 


closures by White Cap Co.; and labels 
by Hoen & Co., Baltimore. 


‘Glovanai’s packed by the 
Appetizing Food Products Company, 
Richmond, Michigan, now reaches the 
market in an attractive glass dessert 
dish with a scalloped base. The dish, 
holds seven ounces of antipasto, which 
is distributed through the United 
States and Overseas. It is reusable for 
puddings, stewed fruits, or other des- 
serts. To give a full view of the 
product through the glass, five-color 
printing on the Anchor-Hocking cap 
serves as the label. The dish was de- 


signed and manufactured by the Hazel- 
Atlas Glass Division of Continental 
Can Company. 


HAWK 


The Rath Packing Company, Wa- 
terloo, Iowa, now seal their glass- 
packed pickled Pork Feet with Anchor 
Twist Caps. The closures remove or 
reseal with a simple quarter-twist, anc 
are used on both 9 and 14 ounce size 
jars. The caps are lithographed red 
and blue on white, harmonizing with 
the colorful new spot labels on the 
glass packages. The lithography on the 
skirt of the caps is used to plug an- 
other product in the Rath line—their 
Hickory Smoked Ham. Rath Black 
Hawk Pork Feet, packed in vinegar, is 
the same product the company has 
packed in oval shape glass jars for 
many years. Twist caps and glass con- 
tainers by Anchor Hocking Glass Cor- 
poration, Lancaster, Ohio; labels by 
United States Printing and Lithograph 
Company. 
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new tank design 
| helps you cut rising costs 


CANS 


COILS OUTSIDE | PA N E L- Cc Oo I L 


* eliminate costly coil 


installations 
eliminate troublesome 
coil burn-on 
% eliminate complicated 


steam jackets 


%* insure more uniform, 
efficient heating 
% provide unobstructed, 


easy to clean stainless 


steel interior 
PANEL-COIL VESSELS are rated at 125 psi steam i 
pressure; available in 66 to 1587 gallon capacity. g 


Cut rising costs! 


Write today for full specifications and prices... 


F. H. LANGSENKAMP Co. 


(227 SOUTH ST. + INDIANAPOLIS 4, INDIANA 


| Vou Ur | The Burt High-Speed Case Packer fills 


a two-layer case with a single stroke. 
All the operator does is place the case in 
position. It’s the fastest, most efficien: 
can handling method available. 


Model PC 
High Speed Case Packer 


Attractive’ 


BURT MACHINE CO. 


Piedmont Label Baltimore 2, Maryland 
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HIS hard-shelled fellow has a right to 

be happy as you-know-what. For 
Mr. Clam’s shell is an open-and-shut 
case of a container that does what it is 
supposed to do .. . best! 


The Canco team. . . thoughts for food! 


In the food field, Canco containers do 
what they are supposed to do . . . best! 
Behind every Canco success story are 
the experts who made it possible— 
Canco’s aggressive team of research, 
manufacturing and marketing experts 
. .. the most experienced group in the 
container industry. Their knowledge of 
food processing and consumer needs has 
resulted in the leading packages of today 
and assures you that the great contain- 
ers to come will come from Canco. 


To help boost your profits, put the 
Canco team to work on your packaging 
problems. 


REAT CONTAINER IDEAS COME FROM 


CANCO DIVISION 


AMERICAN CAN COMPANY 
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NEW PRODUCTS 
AND 
PACKAGES 


NEW FROZEN FISH DINNER.—To mark its entry into 
the fish dinner field, O’Donnell-Usen, Gloucester, Mass., has 
packaged its Taste O'Sea frozen dinner in this new cart m 
that’s an eye-catching invitation to sit down and start eatitz. 
The carton features a close-up, pin-sharp photograph of i 
delicious dinner in its foil tray, ready to eat. 

The new dinner was submitted to a panel of home ecc- 
omists and editors, who were asked for their opinion of beth 
product and package. The verdict was highly enthusiastic, 
as has been the response to the dinner in the stores. O’Don- 
nell-Usen is now planning to introduce other seafood din- 
ners, also, with national distribution. 

The attractive carton was designed and produced by the 
Lord Baltimore Press of Baltimore, Md. 


Fruit Growers Co-operative, Wis- 
consin’s largest packer of cherry and | 


apple products, has just added canned 
12-ounce Jellied Cherry Sauce to its 
Sturgeon Bay brand products. The 
sauce, based on tart red cherries and 
cherry juice, may be treated the same 
way as cranberry sauce, chilled and 
removed from the can in one piece. 
It can be sliced as a garnish to en- } 
hance meat, poultry and fish dishes, as 
well as salads. The glossy litho- 
graphed can, made and designed by ) 
Continental Can Company, gives all 


essential information about the prod- 
uct, which is being distributed to forty 


states. The container pictures the 
sauce in use and offers several illus- 
trated serving suggestions. 


NEW DESIGN FOR OLD DEVIL 
—It takes courage to change one of 
the oldest registered food trademarks 
in the U. S. which is well-known to 
several generations of American house- 
wives. The Wm. Underwood Co. had 
that courage and redesigned its famed 
Red Devil to give more “sales appeal.” 
The picture shows how a menacine 
Old Nick, with sinister moustache and 


MAK CARON! 


ALPHABET 


cloven hoof, was modernized into a 
smiling “dancing devil.” Consumer re- 
search disclosed that almost 70% of 
housewives interviewed preferred the 
“happy” new symbol to the old one. 


TWO NEW HEINZ SOUPS—Condensed Cheese Sou» 
and Condensed Alphabet with Vegetables Soup are new an | 
exclusive varieties being distributed nationally by H. |. 
Heinz Company. The soups were presented at a dinnc’ 
meeting of a Food Editors Conference held recently in th: 
Hotel Waldorf Astoria. An Alpine theme was adopted t> 
dramatize Condensed Cheese Soup, which was presented t> 
the editors as a soup, a food garnish, and as a basic foo. 
ingredient in the preparation of a score of dishes. Marke 
introduction across the country followed successful test mai 
keting in seven major American market areas. 
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— [Conventions and Schools 


DECEMBER 4-6, 1960—oNTARIO FOOD 
».OCESSORS ASSOCIATION, Annual Conven- 
ion, Royal York Hotel, Toronto, Ont., 
nada. 


DECEMBER 5-6, 1960—rtrI-STATE PACK- 
4S ASSOCIATION, Annual Convention, Lord 
saltimore Hotel, Baltimore, Md. 


DECEMBER 10-14, 1960 — NATIONAL 
FOOD BROKERS ASSOCIATION, National Food 
Sales Conference, Chicago, Ill. 


DECEMBER 12-14, 1960 — NATIONAL 
CONFERENCE ON WATER POLLUTION, Shera- 
ton-Park Hotel, Washington, D. C. 


JANUARY 8-10, 1961—NATIONAL PRE- 


SERVERS ASSOCIATION, Annual Convention, 
Galt Ocean Mile Hotel, Ft. Lauderdale, Fla. 


JANUARY 9-11, 1961 — NORTHWEST 
CANNERS & FREEZERS ASSOCIATION, Annual 
Meeting, Multnomah Hetel, Portland, Ore- 
gon. 


JANUARY 12-13, 1961—cANNERS LEAGUE 
OF CALIFORNIA, 38th Annual Fruit & Vege- 
table Sample Cutting, Fairmont Hotel, San 
Francisco, Calif, 


JANUARY 12-15, 1961—associATION OF 
INSTITUTIONAL DISTRIBUTORS, Annual Con- 
vention, Galt Ocean Mile Hotel, Ft. Lauder- 
dale, Fla. 


JANUARY 16-17, 1961—MICHIGAN  PRO- 
CESSORS RAW PRODUCTS CONFERENCE, Michi- 
gan State University, Kellogg Center, Ann 
Arbor, Mich. 


JANUARY 22-25, 1961—NATIONAL CAN- 
NERS ASSOCIATION & CANNING MACHINERY 
& SUPPLIES ASSOCIATION, 54th Annual Con- 
vention, The Conrad Hilton Hotel, Chicago, 
Ill. 


JANUARY 23-28, 1961—NEW JERSEY 
FARMERS WEEK AND FARM SHOW, Trenton 


Armory, Trenton, N. J. 


JANUARY 29-FEBRUARY 1, 1961— 


MARCH 5-9, 1961—NATIONAL ASSOCIA- 
TION OF FROZEN FOOD PACKERS, Annual 
Statler Hilton Hotel, Dallas, 

ex. 


MARCH 6-10, 1961—Foop scIENCE SHORT 
course, Oregon State College, Food Tech- 
nology Bldg., Corvallis, Ore. 


MARCH 19-20, 1961—tRI-STATE PACKERS 
ASSOCIATION, Spring Meeting, Hotel Du- 
pont, Wilmington, Del. 


APRIL 6-8, 1961—1NSTITUTIONAL 
DISTRIBUTORS OF AMERICA, The Americana. 
Bal Harbour, Fla. 


APRIL 9-12, 1961—v. s. WHOLESALE 
GROCERS ASSOCIATION, The Americana, Bal 
Harbour, Fla. 


APRIL 12, 1961—FooD MERCHANDISERS 
4 AMERICA, The Americana, Bal Harbour, 
a. 


APRIL 16-19, 1961—coopPERATIVE FOOD 
DISTRIBUTORS OF AMERICA, 13th Annual 
Convention, Palmer House, Chicago, Ill. 


MAY 7-10, 1961—-SUPERMARKET INSTI- 
TuTE, 24th Annual Convention, Chicago, 
Til. 


JUNE 18-22, 1961—-NATIONAL ASSOCIA- 
TION OF RETAIL GROCERS OF THE U. S., 
62nd Annual Convention, Convention Hall, 


Philadelphia, Pa. 


POTATOES 
YOUR 
MEAT ? 


Then make them 
profitable with 


Robins 


Frozen, canned or dehydrated—no matter 
how you process potatoes Robins equipment 
has a way with them. For instance, one way 
Robins makes your operations more efficient 
and profitable is in the peeling operations. 
Robins offers 3 types of potato and 
vegetable peelers. The Steam Peeler, the 
Caustic Peeler and the Abrasive Peeler—all 
designed to give top production with a 
minimum of waste and long service life with 
a minimum of maintenance. 


One machine or a complete, integrated line, 
whatever you need, Robins has 105 years of 
experience to assure you of more equipment 
for your dollar. 


\NADIAN FOOD PROCESSORS ASSOCIATION, 
‘anual Convention, Prince Edward Hotel, 
indsor, Ont., Canada. 


FEBRUARY 6-8, 1961 — CALIFORNIA 
EEZERS ASSOCIATION, 17th Annual Meet- 
«, Monterey, Calif. 


FEBRUARY 13-17, 1961—Froop proc- 
SORS SHORT COURSE (first year of a 3- 

ar sequence), Oregon State College, Food 

echnology Bldg., Corvallis, Ore. 


Write or call today for a catalog or 
immediate service. 


Ak Robins AND CO, INC. 


Manufacturers of Food Processing Equipment Since 1855 
713-729 East Lombard Street, Baltimore 2, Md. 


EQUIPMENT FOR PROCESSING VEGETABLES, MEATS, SEAFOOD | 


FEBRUARY 24, 1961—ozaRK CANNERS, 
OCESSORS, BROKERS & SUPPLYMEN ASSO- 
\T1IoN, Annual Meeting, Colonial Hotel, 
pringfield, Mo. 


MARCH 3-4, 1961—vIRGINIA CANNERS 
\SSOCIATION, 53rd Annual Convention, Ho- 
‘cl Roanoke, Roanoke, Va. 


MARCH 5-7, 1961—cANNERS LEAGUE OF 
\LIFORNIA, 57th Annual Meeting, Santa 
Harbara Biltmore, Santa Barbara, Calif. 


THE CANNING TRADE @ December 5, 1960 7 


Pe, 
I 
+. 
3 
— 
a 
A 
2 
— 
: 


Horticultural Meeting—The 74th 
Annual Peninsula Horticultural Soci- 
ety Meeting will be held at the Bridge- 
ville Fire Hall, Bridgeville, Delaware, 
December 13 and 14, and will feature 
sessions on fruit and vegetable culture, 
as well as the latest ideas on produc- 
tion and harvesting equipment. Spe- 
cialists from the University of Mary- 
land, University of Delaware, the Vir- 
ginia Truck Experiment Station, and 
the U. S. Department of Agriculture 
will be on the program. 


Cooperative Food Distributors of 
America will hold its 13th Annual 
Convention at the Palmer House in 
Chicago, April 16 thru 19, 1961. 
Theme of the convention will be 
“Creative Food Distribution Always.” 


Jack Goldsmith, well know to the 
industry in the Tri-State area, and re- 
cently with The Bowman Agency, has 
been appointed general manager of 
production of Seabrook Farms and 
will operate directly under William 
J. Scheffer, vice president of produc- 
tion. 


Consolidated Foods Corporation— 
J. Douglas Casey, president of A. C. 
Allyn & Company, Chicago investment 
bankers, has been elected a member 
of the Board of Directors of Consoli- 
dated Foods Corporation. 


American Can Company—Kenneth 
W. Brighton, Vice President Research 
and Development Department, Canco 
Division, has announced the establish- 
ment of four divisions in his depart- 
ment. The Research Division will be 
located at Barrington, Illinois, under 
the direction of Dr. Orval R. Alex- 
ander. The Technical Service Divi- 
sion will be located in Mayville, II- 
linois, under the management of 
Donald W. Riester, who will be as- 
sisted by Richard R. Hartwell. Donald 
J. Wessel has been appointed man- 
ager, Central Laboratory, ‘Technical 
Service Division. The New Products 
Division will continue to be located in 
New York City with Alden J, 
Schneider as general manager. The 
Machinery Development Division will 
be located in Barrington, Illinois, and 
Albert O. Morkish will continue as 
general manager. 


A. W. Dutcher 


R. P. Godfrey 


Dulany Staff Changes—Adams W. 
Dutcher, manager of the Fruitland 
canning plant of Dulany Foods, Inc., 
has been elected vice president for 
production, assuming the  responsi- 
bilities of L. Frederick Gieg, who will 
take over the duties of senior vice 
president. Richard P. Godfrey. who 
has been assistant plant manager of 
the company’s Exmore, Virginia plant, 
will succeed Mr. Dutcher as manager 
of the Fruitland plant. Both men 
have been associated with the com- 
pany for the past ten years. 


H. P. Cannon & Son, Inc. (Bridge- 
ville, Del.)—Charles N. Jackson, su- 
pervisor for the Dunn, North Caro- 
lina, plant of H. P. Cannon & Son for 
the past three years, has been ad- 
vanced to director of agricultural re- 
search and transferred to Bridgeville, 
where he will be in charge of all Can- 
non farms, supervising experimental 
activities, and working with the Agri- 
cultural Departments of the Universi- 
ties of Delaware and Maryland, and 
North Carolina State University. The 
appointment becomes effective Janu- 
ary 2. The announcement was made 
by Henry P. Cannon, II, president of 
the firm. 


Crown Cork & Seal Company— John 
J. Luviano, with the company for 
the past eight years, has been elected 
vice president of the Machinery Di- 
vision of Crown Cork & Seal Com- 
pany, President John F. Connelly has 
announced. Mr. Luviano will direct 
the expanded machinery activities in 
the food and beverage industries from 
the company’s Machinery Division 
headquarters in Baltimore. 


Seneca Kraut & Pickling Company 
(Geneva, N. Y.}—The ownership and 
management of the Seneca Kraut & 
Pickling Company changed hands on 
December 1, passing from Lon P. 
Flanigan to his son, Lon P. Flanigan, 
Jr., who is now president and _ treas- 
urer of a newly formed corporation ol 
the same name. The new corporation 
acquires the assets of the company, 
partially by purchase and partially by 
lease. The company operates factories 
at Phelps and Waterloo, New York. 
Mr. Flanigan, Sr. has been sole owner 
of the business since 1938, when he 
purchased it from Leland A. Colton, 
who originated the business in 1898. 
The company is one of the oldest 
sauerkraut manufacturing enterprises 
in the United States. Mr. Flanigan, 
Jr. is president of the National Kraut 
Packers Association, an office which 
he has held for the past three years, 
and an office which was also held by 
his father 27 years ago. He is also di- 
rector of the New York State Canners 
& Freezers Association. Mr. Flanigan, 
Sr. will continue as a stockholder and 
director of the company, but will act 
only in an advisory capacity. No 
change in personnel is contemplated. 


George Rainford & Company is the 
new name of Rainford-Erie, Inc., Chi 
cago food brokers. Arthur H. Erie. 
former firm member, has resigned and 
now sitting on the ther side of th 
desk in a buying position, reports Mi 
Rainford. Kenneth G. Brady, who 
has several years of experience as ® 
food broker, has been added the 
wholesale sales staff. Leonard Scott 
with the firm for a number of years 
has been elected vice president of the 
new company. Helen Kostrzewa_ ha 
been elected corporate secretary, anc 
George D. Rainford continues as presi 
dent. The address remains the samc 
5912 W. Division Street. 


American Can Company—Delmon 
J. Lohuis, formerly director of re 
search of the Canco Division’s Labora 
tory at Barrington, Illinois, has been 
appointed assistant to the vice presi 
dent in charge of corporate research 
machinery development, and new 
products, with headquarters in New 
York, it has been announced by Dr. 
Roger H. Lueck, vice president. 
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Brockway Glass Company—A. G. 
eltz, general sales manager, has an- 
vunced the following changes in the 
rockway sales organization: William 
Graft, Jr., formerly the Tygart 
alley representative in New York 
ity, joins Brockway’s New York sales 
wee; T. G. Braithwaite, Tygart Val- 
‘y Chicago representative, is now a 
iember of Brockway’s Chicago sales 
William D. Borland transfers 
vom the Buffalo sales office to the 
Chicago sales office; and Charles O. 
rouse has been transferred from the 
Food Sales Division to the Cincinnati 
sales office. John Philip Hetrick and 
Miss Gladys Graff, formerly with 
lygart Valley, are now members of 


ihe Brockway-Tygart Valley New York | 


sales office. 


Ferry-Morse Seed Company _ has 
opened a new district sales office at 
Salinas, California, located at 737 S. 
Sanborne Road, which will provide 
more convenience for customers in 
the area than the former location six 
miles South of town. The new build- 
ing will provide space for stocks of 
vegetable, farm and lawn seeds, and 
other allied garden products. Robert 
Weeks, recently promoted from sales 
representative, has been appointed 
district’ manager. ‘ 


MINUTE MAID CLEARED 
OF UNFAIR LABOR CHARGE 

Orlando, Florida, November 22, 
1960—The United States Court of Ap- 
peals has cleared Minute Maid Cor- 
poration of unfair labor practice 
charges levied against it by the Na- 
tional Labor Relations Board. 

The Fifth Circuit Court decision, 
announced Nov. 22 by John P. Rob- 
erts, labor relations director for Min- 
ute Maid, reverses a previous N.L.R.B. 
ruling against Minute Maid. 

The Appeals Court case involves an 
N.L.R.B. request for enforcement by 
the Court of the Board’s order di- 
recting Minute Maid “to cease and de- 
sist from unfair labor practices, to 
bargain with the ‘Teamsters Union 
(Local 444) and to post notices.” 

The Minute Maid-Teamsters | liti- 
gations concerned approximately 200 
employees of the company’s Auburn- 
dale citrus processing plant, which was 
unionized prior to purchase of the fa- 
cility by Minute Maid in 1954. 

In its refusal to enforce the N.L.R.B. 
edict, Roberts said the Appeals Court 
verdict read: 

“As we view the Board’s decision, 
we become convinced that its attitude 
and approach are permeated with the 
unjustified notion that Minute Maid’s 
acts and conduct, from the time of the 
first of the freezes (1957), were gov- 


erned by an intention not to reach an 
agreement with the (Teamsters) 
Union. 

“Disagreeing, as we do, with the 
Board’s determination that Minute 
Maid has committed unfair labor prac- 
tices, the enforcement of its order is 
denied.” The decision now permits 
the company to deal directly with its 
employees. 


National Can Corporation—Allen 
Cogdell, formerly assistant manager 
and general foreman of National 
Can’s Modesto, California  installa- 
tion, has been appointed manager of 
the company’s plant at Vancouver, 
Washington. 

DEATHS 

Charles B. Silver, II, 35, died at his 
home in Havre de Grace, Maryland, 
on November 20. Mr. Silver had been 
associated with his father in the can- 
ning business in Havre de Grace, and 
had been active in canning industry 
affairs in the Tri-State area for the 
past 10 years, serving on many com- 
mittees of the Tri-State Packers As- 
sociation, as an officer and director of 
the Tomato Council, group marketing 
activities, and as a member of the As- 
sociation’s Board, until last year. The 
word of his untimely death came as a 
severe shock to his many friends in the 
industry. 


BROS. 


LITHOGRAPH CO., Bridgeton, N. J. 
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MARKET NEWS 


NEW YORK MARKET 


Buyers Concentrate on Holiday Lines— 
Temper Staple Commitments Awaiting 
Clarification of Economic Picture—Re- 
cent Advances Hold 


By “New York Stater” 


New York, December 1, 1960 
THE SITUATION.—With the 
trade beginning to concentrate more 
heavily on holiday lines, demand for 
canned foods has become more selec- 
tive here, with purchases for prompt 
shipment largely to take care of 
prompt needs. Buyers are disposed to 
vo more slowly in making volume 
commitments, in the expectation that 
the recent price upswing in many 
canned foods staples may be arrested. 
New pack Florida citrus juices are 
commanding more attention as dis- 
tributors move to round out their 
holdings. 


THE OUTLOOK.—While some 
business is being done in canned foods 
for shipment after January I, present 
indications are that many distributors 
will defer their forward buying until 
they have an opportunity to make 
personal contacts with their suppliers 
at the forthcoming annual trade 
gatherings. There is still concern in 
some quarters over the business out- 
look with the impending change in 
Administration, and a growing tend- 
ency to “make haste slowly” until the 
economic picture clarifies further. 


TOMATOES.—The trade has been 
coming into the market for canned to- 
mato replacements on a day-to-day 
basis. and the market is continuing in 
steady position. Tri-state canners are 
quoting standard Is at $1.0714 to $1.10, 
with 303s ranging $1.35-$1.40, with an 
occasional offering under canners’ 
labels at $1.3214. The market on No. 
21%s standards is firm at $2.25-$2.30, 
with 10s generally held at $7.50 and 
upwards, all f.o.b. canneries. Mid- 
western packers quote standard 303s 
at $1.40, with 21s at a range of $2.30- 
$2.35, and 10s holding at $8.00. Cali- 
fornia packers are holding standard 
tomatoes at $1.35-51.40 on 303s, with 
214s at $2.00 and 10s ranging $7.00- 
$7.25. 


PEAS.—Demand for standards has 
remained active, with pod run 303s 
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still reported available at $1.30 in the 
East, and midwestern canners holding 
at the same level. Buyers were re- 
ported looking for $1.25 peas. Extra 
standards in the tri-states range $1.35 
to $1.40, with few available at the in- 
side figure. Fancy peas are pretty well 
cleaned up in the East, with some 3- 
sieve fancy 303s reported available in 
the midwest at $1.60. 


CORN.—Fancy corn at $1.60 is be- 
coming increasingly difficult to locate, 
and many packers have advanced to 
$1.65 and getting a good volume of 
business at that level. Buyers are still 
looking for additional supplies of 
standard corn, with the market gen- 
erally held at a minimum of $1.35 in 
both the East and the Midwest. Extra 
standard corn is quoted anywhere from 
$1.40 to $1.45, with $1.45 the inside 
price in most areas. 


BEANS.—Canners in the tri-states 
have upped their quotations for stand- 
ard 303s cut beans to $1.25, with 
buyers still scouring the market for 
supplies below that level. Extra stand- 
ards are quoted at a range of $1.30 to 
$1.35, with fancy green beans com- 
manding $1.60 and up, on 303s. 
Standard cut wax 303s are reported 
available in the midwest at a range 
of $1.15-$1.20, with fancy commanding 
$1.50 to $1.60. 


CRANBERRY SAUCE.—A_ good 
movement of cranberry sauce at retail 
is reported, and this has been reflected 
in additional replacement buying by 
chains and wholesalers. The market 


for fancy strained 300s is held at $1.60, 
with fancy whole at $1.75 f.0.b. eastern 
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canneries. On No. 10s, the market is 
quoted at $10.25 and $10.50, respec- 
tively. 


APPLE SAUCE.—More business is 
developing in new pack apple sauce, 
and the market remains strong. East- 
ern canners are holding fancy 303s at 
$1.50 and up, with the market on 10s 
ranging $8.25-$8.50. 


PUMPKIN.—With the peak con- 
suming season at hand, buyers have 
been taking pumpkin in better vol- 
ume. Eastern canners list fancy 21s 
at $1.55-$1.60, with 10s at $5.50-$5.75, 
while in the midwest, fancy 214s are 
quoted at $1.65 and 10s at $5.75. 


CIT RUS.—Opening prices on new 
pack Florida citrus juices were an- 
nounced by one prominent canner 
during the week, with sweetened 
grapefruit juice listing at $1.1714 on 
303s and $2.60 on 46-ounce, with 
sweetened blended juice at $1.40 and 
$3.15, respectively. sugar-added 
orange juice, 303s were listed at 
$1.6214 and 46-ounce at $3.75. Grape- 
fruit sections are held at $1.90 on 
fancy 303s, with broken at $1.6214. 
Quotations on fancy citrus salad are 
generally nominal in the absence of 
volume offerings. 


W. COAST FRUITS.—The_ mar- 
ket for California and Northwestern 
canned fruits is rather quiet. Distrib 
utors are content to.work against cu 
rent holdings until after the turn o! 
the year, at which time it is expected 
that some business in carryover fruits 
for shipment during the first half o! 
1961, will develop. Buyers are. stil! 
looking for Bartlett pears, cherries. 
and plums, however, as a result o! 
short packs this season. 


SARDINES.—New business it 
Maine sardines has slackened off, wit! 
the trade waiting until early in th: 
coming year to round out stocks fo 
Lenten season demands. Prices re 
main steady. 


SALMON.—There is buying inter 
est reported on pinks and chums, for 
both prompt shipment and deliver) 
after the turn of the year, and the 
market continues strong in the ab 
sence of heavy offerings. Demand for 
reds, however, is reported rather row 
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ne at the moment, with prices steady 
1 primary markets. 


OTHER CANNED FISH.—Distrib- 
utors are not showing much interest 
in tuna at the moment. Canners, how- 
ever, are not attempting to force sales 
at the expense of prices, and look for 
seasonal unturn in demand _ after 
the turn of the year. A little more 
interest is being shown in canned 
shrimp, and the market holds steady. 

. A moderate pick-up in interest in 
canned lobster and canned crabmeat 
is reported, with distributors picking 
up small supplies to round out their 


holdings for year-end holiday demand. 


CHICAGO MARKET 


Quiet—Market Lacks Offerings to Stim- 
ulate Interest—Sitting Tight on Prices 
—Prices Hold Strong 


By “Midwest” 


Chicago, November 30, 1960 

THE SITUATION—It’s a market 
without much life these days as there 
is little to stimulate any real activity. 
Ihe trade here have been very cau- 
tious recently about West Coast fruits 
as they see a downward trend in the 
movement of such items as Cling 
peaches and cocktail as compared to 
last year and immediately think some- 
one might get a little anxious to sell. 

far, the industry has been sitting 
tight pricewise and probably will, at 
least until they see what happens 
through the holidays. 

It is the same old story where canned 
vegetables are concerned. Markets con- 
tinue very strong with a good many 
canners having very little to sell on the 
open market. There are no bargains 
to stimulate interest and none is ex- 
pected. Those distributors who par- 
‘cipate in bid business, such as offered 

state and county institutions, are 
ding a rough road to hoe when it 
to locating the required sup- 

ies. The situation is particularly 
ht in the case of #10 peas, corn and 
ans, all of which are in short supply. 
iis condition could become critical 
cr on unless vegetable canners find 
possible to ease up on goods now 

‘ng held for regular customers. 

‘ery few price changes this week al- 

ugh most markets are on a very 

mg basis. Some of the advertised 
inds announced price increases on 

‘ut but the independents have not 

\lowed suit. Corn prices tend to inch 
‘ir way upward as lower grades are 
coming shorter than ever. New pack 
rus prices have been named and they 

‘ up over those last quoted on old 

ck which is as expected. 
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CRANBERRY SAUCE.—Much to 
the delight of everyone concerned, sales 
of this item over Thanksgiving were 
up sharply over last year and are fast 
reaching what could be considered 
normal. The trade here are now plan- 
ning confidently for the coming holi- 
days they couldn’t do earlier. Trading 
has been sharp in this market but 
prices now seem to be on a firm foun- 
dation and should stay that way in 
view of the movement. Most sales 
here are around $1.65 for one pound 
strained or whole and $10.00 for tens. 


APPLESAUCE.—The movement 
continues good and is expected to get 
another shot in the arm as the last of 
the cheap sellers are ready to move up 
to the general market. Packing in all 
areas is in full swing with current pro- 
duction running ahead of last year but 
final figures are sure to be off from 
last year. Rapidly advancing prices 
certainly would indicate so. At pres- 
ent, most canners are asking $1.50 to 
$1.55 for fancy 303s and $8.25 for tens. 


CITRUS.—Most of the Florida cit- 
rus industry has now named prices on 
the new pack of sugar added juice 
which is ready in full assortment for 
prompt shipment. Natural juice is 
not expected to be ready until the lat- 
ter part of December. Prices vary 
somewhat but are generally quoted at 
$2.55 to $2.60 for 46 oz. grapefruit 
juice, $3.10 to $3.15 for blended and 
$3.65 to $3.75 for orange. Buyers here 
are coming into the market in a lim- 
ited manner and will play it close to 
the belt until natural juice is ready. 


CORN.—Standard corn is fast be- 
coming a thing of the past and extra 
standard is not far behind. ‘Tens are 
available only to those distributors who 
are established customers and even 
then it’s tough. With canners in the 
position they are it is a lot easier to 
obtain confirmation on a few hundred 
cases than it is on anything that re- 
sembles volume business. There is just 
a little standard 303 corn around at 
$1.35 and limited supplies of extra 
standard at $1.45 to $1.50 with fancy 
at no less than $1.65. Cream style 
corn in tens appears to be the shortest 
item and buyers are now finding it al- 
most impossible to buy even fancy 
grade. 


SWEET POTATOES — As_ usual, 
this item came in for widespread atten- 
tion during the Thanksgiving holiday 
and sales are showing up well. The 
popular item is the #3 squat tin, both 
vacuum and syrup pack, which has 
been selling at $2.00 to $2.05. There 
had been some price shading here 
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Available 12 ft. and 6 ft. 
unit in any number of decks from three to six .. . 


sizes . . . @ compact 
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and quick washout with minimum cost . . . as near- 
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BERLIN CHAPMAN 
RETORTS 


Provides uniform distribution of 
steam during. the sterilization 
process, so important to qual- 
ity. All Berlin Chapman Retorts 
are electric welded and perfect- 
ly smooth on the inside . . 
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cost). Horizontal and small retorts, large size hori- 
zontal retort with two types of doors, made with 
various types of trucks and cages. Small retorts to 
meet demand where food is processed in small 
quantities. 


SCRUBBER- WASHER 


To remove sand and grit from vegetables for fresh 
pack the Berlin Chapman Scrubber-Washer has a 
capacity of 3 to 10 tons per hour . . . flexible and 
adjustable. Brushes are adjustab! to d it 
take care of the varying sizes of vegetables as they 
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width 2°7” ... quality products wit quantity 
production. 


today for complete information and 
WRITE engineering recommendations on equip- 
ment to meet your plant requirements. 


Since 1908) 
BERLIN CHAPMAN CO. 
BERLIN @® WISCONSIN 


21 


| 
| 
5 
\\ 
Se; 
BERLIN CHAPMAN 
44 
| 
| 
q 
| 
Mae 
| 
BERLIN 
} 
| 


down to $1.90 but this activity appears 
to have ended. Most canners are re- 
luctant sellers as supplies are tight in 
the East and this condition will worsen 
with the advent of heavy demand for 
the year end holidays. Fancy tens are 
listed at anywhere from $8.50 to $9.50 
depending on the count involved. 


KRAUT.—Supplies of kraut will ap- 
parently be tight again this year as 
canners came into the 1960 pack with 
bare floors. The advertised brands 
have pushed prices up to $1.5214 for 
303s and $2.10 for 214s but the inde- 
pendents are still holding at $1.4214 
and $1.90 and it looks like they will 
continue at this level. 


TOMATO PRODUCTS. —A_ firm 
market all across the board with pos- 
sibilities of even higher prices. Cali- 
fornia canners have come through re- 
cently with additional pro-rates on a 
number of items much to the distress 
of the local trade. Paste and puree in 
tens were hurt the most and there just 
isn’t anywhere else the trade can make 
up the deficit. Local canners likewise 
have strong ideas and they are holding 
firm on fancy castup at $1.80 for 14 
oz. bottles and $10.25 to $10.50 for 
tens. Fancy tomato juice is also strong 
at $1.20 for 2s and a minimum of 
$2.45 for 46 oz. 


CALIFORNIA MARKET 


Short Holiday Week—Fruits Dull and 
Routine—Efforts to Purchase Tomato 
Products 


By “Golden Stater” 

San Francisco, November 30, 1960 
THE SITUATION.—Last_ week's 
short 3-days of business saw fruits con- 
tinue at a routine pace. No real ac- 
tivity as the trade absorbs the Novem- 
ber | statistics. Packers feel that there 
should be a pick up in shelf sizes as 
retail movement remains high and 
distributors will need to replenish 
stocks with better deliveries for the 

mid-winter canned fruit demand. 
Interesting note on clings is the 
Association’s report that the crop re- 
turns to growers were the lowest since 
1949 on an estimated average $555.00 
per bearing acre vs over $600.00. per 
acre costs. The same bulletin also re- 
ports that a new cooperative processor 
group known as Valley Canning Com- 
pany, has been announced. Sponsored 
by freestone and tomato growers, seek- 
ing a sign-up of cling growers. News- 
papers also state that this group is 
negotiating with the large independ- 
ent canner, Schuckl & Company, with 

plants at Sunnyvale and Turlock. 
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In tomato products there are still 
many seeking to buy paste, puree, and 
catsup in 10's. Some paste has shown 
up but only at considerable over pub- 
lished list prices. 


NORTHWEST PEAR PACK 

The 1960 Northwest pack of canned 
pears, on the basis of 24/214’s, totaled 
2,291,019 cases, according to a report 
issued by the Northwest Canners & 
Freezers Association on November 22. 
The 1960 pack compares with the 
pack last year on the basis of 24/214's 
of 3,625,143 cases. The report covers 
all canners in Oregon and Washing- 
ton known to have packed pears. No 
commercial pack was reported from 
Idaho or Montana. 


CALIFORNIA FROZEN PEACH 
PACK 

The California Freezers Association 
on November 25 reported the Cali- 
fornia pack of frozen peaches for 1960 
to be 50,939,095 pounds. pre- 
liminary frozen peach pack represents 
an increase of approximately 44.6 per- 
cent over 1959, and is the largest 
peach pack of record in California. 
Last year the pack totaled 35,681,993 
pounds, and in 1958 was 28,958,720 
pounds. 


GOVERNMENT WANTS 

General Services Administration, 7th 
& D Sts., S.W., Washington 25, D. C., 
has asked for bids on the following re- 
quirements ,to be opened on the dates 
stated: Canned Grapefruit, Grapefruit 
Juice, Orange Juice—December 12, 
1960: Canned Sauerkraut—December 
12, 1960. 


Veterans Administration Supply 
Depot, P. O. Box 27, Hines, IIl., has 
asked for bids on the following re- 
quirements, to be opened on the dates 
stated: Canned Corn Beef—Decem- 
ber 15, 1960; Canned Chopped Clams 
—December 13, 1960; Glassed Cran- 
berry Juice—December 12, 1960; 
Canned Grapefruit & Orange Blended 
Juice—December 14, 1960; Frozen 
Concentrated Orange Juice—Decem- 
ber 21, 1960; Jam, Jelly & Marmalade, 
December 13, -1960—(Small business 
only). 


School Lunch—U. S. Department of 
Agriculture plans to purchase canned 
ripe pitted olives packed from the 
1960 crop of olives grown in the 
United States for subsequent use in 
the School Lunch Program. The pur- 
chase will be made as a surplus re- 
moval activity. Quantity purchased 
will depend upon quantities and 
prices offered. Details and specifica- 
tions from the Fruit and Vegetable 


Division, Agricultural Marketing Serv- 
ice, U. S. Department of Agriculture, 
Washington 25, D. C. 


STOCKS AND SHIPMENTS 


Compiled by NCA Division of Statistics 


CANNED APPLES 
(Basis 6/10’s) 


1959-60 1960-61 
Carryover, Sept 1...... 853,947 849,153 
Supply to Nev. 1...... 2,763,304 2,508,162 
Shipments During Oct.. 482,822 506,969 
Shipments, Sept. 1 to 
762,407 927,715 
Stocks, Nov. 1........ 2,000,897 1,580,448 
CANNED APPLE SAUCE 
(Actual Cases) 

1959-60 1960-61 
Carryover, Sept. 1..... 1,994,854 2,155,788 
Supply to Nov. 1...... 12,870,564 13,775,662 
Shipments during Oct... 1,867,036 1,714,830 

Shipments, Sept. 1 to 

CANNED APRICOTS 
(Basis 24/21%4’s) 

1959-60 1960-61 
Carryover, June 1..... 134,000 626,000 

Shipments, June 1 to 
Mov. 1.6. 2,480,000 4,167,000 


CANNED RED PITTED CHERRIES 
(Actual Cases) 


1959-60 1960-61 
Carryover, July 1...... 197,433 335,740 
4,325,920 2,554,600 
Shipments during Oct.. 274,781 179,321 
Shipments, July 1 to 
1,966,699 1,224,571 


CANNED SWEET CHERRIES 
(Basis 24/21,'s) 


1959-60 1960-61 
Carryover, June 1...... 294,000 125,000 
Total 964,000 754,000 
Shipments, June 1 to 
Stocks, Nov. 563,000 430,000 
CANNED PEACHES 
(Basis 24/2%,'s) 
1959-60 1960-61 
Carryover, June 1...... 4,421,000 4.667.000 
Total Supply*..... s . 33,722,000 34,681,000 
Shipments, June 1 to, 
Be 18,304,000 20,206,000 


*1960-61 Supply subject to changes when au- 
dited figures are available in January; 1959-6) 
Supply represents audited changes. 


CANNED PURPLE PLUMS 
(Basis 


1959-60 1969-61 
Carryover, June 1..... 260,000 276,00 
1,961,000 650,00 
Shipments, June 1 to 
Stocks, Nov. 1......... 1,233,000 354,00) 
CANNED SWEET CORN 
(Actual Cases) 
1959-60 1960-61 
Carryover, Aug. 1..... 2,662,751 2,939.00 4 
Total 42,823,248 37,374,121 
Shipments, Aug. 1 to 
Stocks, Nov. 2. 32,008,530 27,784,48! 
CANNED PEAS 
(Actual Cases) 
1959-60 1960-61 
Carryover, June 1...... 9,649,751 6,425,53 
Total Supply........... 38,669,813 °33,247,92° 
Shipments during Oct.. 2,739,933 2,602,70 
Shipments, June 1 to 
14,736,213 12,407,30 
Stocks, Nov. 1........ 23,933,600 20,840,61 
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